Circular No. 101 (Revised) 



Geneva, N. Y. 

VINIFERA OR EUROPEAN GRAPES IN 
NEW YORK 



The European grape, Vitis vinifera, commonly known as the 
California grape, has been tested over and over again in the east- 
ern states and all trials recorded as failures. Unknowingly, these 
tests proved to be of immense value, for the hybrids arising nat- 




Fig. 1. — Muscat Hamburgh. 

urally and artificially between native and European varieties laid 
the foundation of our grape industry. In fact, all so-called Ameri- 
can grape varieties of merit possess one or more V. vinifera char- 
acters, such as high quality, tender flesh, long keeping, nonshelling, 
perfect blossoms, etc. The European varieties vary greatly in their 
characters. Some ripen very early, as early if not earlier than the 
American types, and others far too late for New York. Some pos- 
sess the delicate muscat aroma liked by many, others a mild sweet- 
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ness, and others a blending of sweetness and acidity. Unfortu- 
nately, no European sort has been found that is entirely hardy, 
altho certain varieties are evidently hardier than others. 

During the past 25 years, over 150 European varieties have been 
tested at this Station. For making this test, mainly early maturing 
kinds were selected. Some of the early kinds have not been produc- 
tive, while others have been reliable bearers. The growing of Euro- 
pean grapes cannot be recommended as a commercial adventure, 
but if one is willing to lay clown and cover the wood with soil in 
the late fall and retie the wood to the trellis in the spring, a number 
of varieties can be grown. For those who desire a grape possessing 
the European characters in a high degree and which require no winter 
protection, several hybrids are recommended. 

PLANTING AND TRAINING 

As the Vinifera grapes are generally pruned shorter than the 
American varieties, they may be planted closer together. However, 
if they are planted in the vineyard, the vines may as well be set 
at the same distance as other grape vines. Rows 9 feet apart and 
vines 6 feet apart in the row would provide ample space and permit 
easy cultivation with a team or small tractor. Grafted grapes should 
be planted so that the union is close to the surface, otherwise the 
vine may become own-rooted. If grafted grapes are used all suck- 
ers arising from the rootstock must be removed. 

Vinifera grapes must be covered with soil during the winter and 
some type of pruning should be used to facilitate covering. The 
low-headed "vase-form" or "goblet" system might be used success- 
fully as it would be easy to cover the head for the first few years. 
In this method, the canes are cut back in the fall to spurs of two 
internodes, the cut being made 1 inch above the upper bud. The 
first year one spur is left, the second year two, and the following 
years more, depending upon the strength of the vine. A large, 
vigorous vine should have at least six or seven spurs. The first 
few years the vines may be supported by a stake. After the trunk 
becomes well established it will support itself, but in this State 
where wet weather may occur it is necessary to use a trellis. 

At this Station a modified horizontal arm spur system has been 
used successfully. The arms should be kept about 8 inches from 
the ground in order to facilitate covering with soil. The first year 
the vine is cut back to two buds and the second two canes are attached 
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to the lowest wire; the number of buds retained depending upon 
the vigor of the vine. The arising shoots are either staked or tied 
to a trellis. The following fall, two short canes with about five 
or six buds are saved on each arm and also one or two spurs for 
the next year's wood. Each succeeding fall a similar method is 
followed, an effort being made to renew the wood close to the trunk. 
The number of buds to be left from year to year must depend 
upon the vigor of the vine and the variety. As a general rule, the 
European grapes require shorter pruning than the American vari- 
eties, however, certain kinds, as Thompson Seedless, yield greater 
crops when long pruned. Surplus shoots may be broken out when 
young and short, but severe summer pruning should be avoided 
as it weakens the vines. If canes grow too thick to give satisfac- 
tory yields, early pinching will produce branching and slender canes. 

ROOTSTOCKS 

On account of possible injury by the phylloxera, a root louse, 
and to increase productiveness, it is recommended that Vinifera 
varieties be either root grafted before planting or grafted in the 
vineyard upon a vigorous 'Stock. A number of stocks, such as Riparia 
Gloire, Rupestris du Lot, Riparia x Rupestris 3306 or 3309, that are 
used in Europe and California can be recommended. Satisfactory 
results have been obtained from non-grafted vines when grown at 
Geneva, but grafted vines should be worth the extra cost. 

SELECTION OF VARIETIES 

In this brief discussion, only those varieties tested at Geneva 
which seem to possess possibilities are mentioned. Certain kinds 
have merit for dessert, some for wine, and some for both uses. 
Unfortunately, the birds seem to be partial to many of the early- 
maturing, delicately flavored Viniferas and therefore a protecting 
cover is required. A netting draped over the vines would be very 
satisfactory. Paper bags fastened with a pin have proved an ample 
protection — the lower corner of the bags being removed for drainage. 
As the European varieties are susceptible to mildew injury, it is 
advisable to protect the vines with bordeaux mixture. 

Csaba ripened in 1933 during the last week of August and therefore 
still holds the distinction of being the earliest European variety on the 
Station grounds and is as early in ripening as any American variety. 
Unfortunately, Csaba has been a shy bearer. Its fruit is golden 



yellow, sweet, with a slight muscat aroma, and very good in quality. 
The week after Csaba ripened and 2 or 3 weeks before Concord 
was ripe a number of the European varieties, such as Khalili, 
Madeleine Angevine, Muscat de Saumur, Precoce de Juillet, Pre- 
coce de Malingre, and Noir Hatif de Marseille, were ready for 
harvest. These kinds were followed by Blauer Portugieser, Muscat 
St. Laurent, and 2 weeks later by the Chasselas types, such as 
Chasselas Golden, Chasselas Rose, and Chasselas Cioutat and by 
Sylvaner (Frankenriesling) , Muscat Frontignan, Muscat Rouge 
de Madere, Lignan Blanc, Pinot Blanc, Pinot Gris, and Pinot Noir. 
Varieties requiring 1 week more than the Concord to ripen are 
the Rouge de Bouze (Gamay Teinturier), Cinsaut and Petite Syrah, 
and 2 weeks longer, the Alicante Bouschet, Zinfandel, Bicane 
(Chasselas Napoleon), Muscat Hamburgh, Rosaki, Ribier, and 
several of the Seibels such as No. 2 and No. 1000. 

Khalili ripens a little later than the Csaba. Its fruit is small, 
oval, greenish yellow, and good in quality. Like Csaba, Khalili 
has not been productive, but it is worthy of trial, especially for 
breeding early grapes. 

Madeleine Angevine is another very early greenish yellow grape 
of good quality. The berries are small, elliptical, vinous, and sweet. 
This variety has been productive and can be recommended for trial. 

Muscat de Saumur is a very early variety of the muscat type. 
The vines have been moderately productive. Its clusters are small 
and tapering and its berries are medium to small, roundish, greenish 
yellow, sweet, and melting. 

Precoce de Malingre, another very early greenish yellow grape, 
is worthy of consideration. Its clusters are below medium in size 
and moderately compact, while its berries are medium to small, oval, 
tender, crisp, vinous, sweet, and highly flavored. 

Two very early blacks are Madeleine Noire (Precoce de Juillet) 
and Noir Hatif de Marseille. According to Viala, the Precoce 
de Juillet and Madeleine Noire are probably identical, altho much 
confusion exists. Clusters are small and berries are small to below 
medium, oval, black, juicy (juice uncolored), sweet, vinous, and 
melting. Noir Hatif de Marseille produces medium-sized clusters 
and medium-sized, globular, firm-fleshed, sweet, and muscat-flavored 
berries of good quality. 

Blauer Portugieser, an excellent wine grape, ripens about 1 week 
prior to Concord. Its clusters, which vary from medium to small, 
are medium compact, while its berries are medium, oval, black, 
juicy, melting, sweet, thin-skinned, and good in quality. Altho 
not a table grape, it is pleasing to the taste. 

Muscat Saint-Laurent, another early, greenish-yellow muscat, 
has been moderately productive. Its clusters and berries average 
medium to small. The berries are round-oval, and possess a tender, 
juicy, sweet-flavored pulp. 
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Chasselas Golden ripens shortly after Concord and is one of 
the most prolific and reliable varieties. In Europe it is used exten- 
sively for wine and table purposes. The cluster and berry are 
above medium in size. Its fruit is yellowish-green, translucent, 
juicy, slightly meaty, tender-fleshed, sweet, vinous, and very good 
in quality. 

Chasselas Cioutat possesses a beautiful lascinated foliage, but 
in fruit it is very similar to Chasselas Golden, the variety from 
which it is said to have sported. 

Chasselas Rose and Chasselas Violet are very similar and differ 
mainly in the intensity of red coloration on the fruit. In season, 
vine, and all fruit characters except color, they are practically iden- 
tical with Chasselas Golden. Either one of these red types is well 
worthy of trial. 

If grapes of the muscat flavor and of the Chasselas season are 
desired, Muscat de Frontignan, a greenish yellow, and Muscat 
Rouge de Madere, a rose-colored grape, are well worthy of trial. 
The former has been highly recommended for muscatel wines. 
Muscat de Frontignan produces a medium sized compact cluster and 
a medium, roundish berry of high quality. 

Lignan Blanc is less hardy and less productive than Chasselas 
Golden, but its fruit ripens about 1 week earlier and is sweet, vinous- 
flavored, and excellent in quality. 

Sylvaner (Frankenriesling) is the leading white wine grape in 
Germany, and since it ripens as early as Concord, it is well worthy 
of consideration. Its clusters are small and compact, while its ber- 
ries are medium, roundish oval, yellowish green, tender, juicy, sweet, 
and good. 

The Pinot grapes, known as Pinot Blanc, Pinot Gris, and Pinot 

Noir, are excellent wine grapes. The first is a white, the second 
a dull red, and the third a black grape. These varieties ripen about 
with Concord, but have been less prolific. Their clusters are smalt 
and compact, while their berries are medium to small, juicy, tender, 
vinous, sweet, and good in quality. The berries of Noir are slightly 
larger and meatier than the other two and have a colorless juice. 

Rouge de Bouze (Gamay Teinturier) ripens with the Pinots 
and is recommended owing to its intense, wine-colored juice and 
good quality. Its clusters are medium, tapering, shouldered, and 
compact, while its berries, which average below medium, are round- 
oval, black, with a thick bloom, juicy, melting, sprightly, and good 
in quality. The vine is a vigorous grower and moderately produc- 
tive and is characterized in the autumn by its red-tinged foliage. 

Cinsaut is an old variety grown in France for dessert and wine 
purposes. Its fruit ripens about a week later than Concord and 
about 1 week earlier than Muscat Hamburgh. Its clusters are above 
medium to large and its berries are large to small, averaging above 
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medium, reddish black to black, oval, juicy, vinous, sprightly to sweet, 
and very good in quality. 

Syrah, or Petite Syrah, is a black juice grape that ripens with 
the Catawba, and altho late in ripening, is recommended on account 
of its productiveness and hardiness. During mild winters the vines 
have suffered little or no injury, but during severe winters the 
• wood has been winterkilled. Its clusters are medium, tapering, and 
compact, and its berries are medium to below, roundish oval, black, 
juicy, melting, sprightly, and good in quality. The skin is medium 
in thickness and toughness and is pigmented, but the juice is 
non-colored. 

Alicante Bouschet and Zinfandel are grown extensively in Cali- 
fornia as wine grapes, but generally they are too late in ripening 
at Geneva. The former is noted for its highly colored juice and 
the latter for its immense production. The clusters of Alicante 
Bouschet are large, tapering, shouldered, and compact to loose, while 
its berries average medium and are black with a thick bloom, roundish 
oval, juicy, slightly meaty, sweet to sprightly, and good in quality. 
The skin is thick and tough. Zinfandel produces very large clusters 
which are tapering to cylindrical and shouldered, and berries that 
are above medium in size, roundish oval, very juicy, but colorless, 
melting, agreeably sprightly, and good in quality. The skin of the 
berry is thin, medium tough, and black. 

Of the late, dark-colored muscats, Muscat de Hamburgh is one 
of the best. Its clusters are large, tapering, and medium compact, 
while its berries are large to very small when abortive, oval, red- 
dish black, slightly meaty, tender, juicy, sweet, vinous, and very good. 
Where Catawba ripens, this variety is well worthy of trial. 

Bicane (Chasselas Napoleon), also known as Grosse Perle du 
Jura, produces a magnificent cluster. The berries resemble Chas- 
selas Golden in color but are ellipsoid in shape, very large, and ripen 
about 10 days later. The flesh of the berry is slightly meaty, juicy, 
mildly vinous, and good in quality. 

Rosaki produces large clusters and large, long, oval berries that 
resemble the Malaga. Its fruit is meaty, tender, sweet, vinous, 
and very good. For regions that ripen Catawba without difficulty, 
it is worthy of trial. 

Ribier is a very large showy black grape of good quality. In 
California they grow two types of Ribier, namely, the Gros having 
ellipsoidal-shaped berries and the "short" with spherical-shaped ber- 
ries. The latter is probably the one tested. Altho called an early 
in California, it is classed as a very late in this State. 

Muscat d'Alexandrie is an ancient and wonderful white muscat 
variety. In New York it will need to be grown indoors to ripen. 
Its clusters are large and its berries are large, oval, meaty, crisp, 
sweet, and pleasantly flavored. 
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DIRECT PRODUCERS 

In France many hybrids between the European and American 
grapes have been produced for wine purposes. These varieties are 
resistant to the ravages of the root louse (Phylloxera) and are said 
to produce a good product. A number of the early maturing direct 
producers have been tested and appear to be well worthy of trial in 
this country. Examples of this group are Bertille Seyve, No. 2667, 
and No. 2862, and Seibel No. 2 and No. 1000. 

VINIFERA HYBRIDS ; 

There are a number of grapes similar to the Viniferas in appear- 
ance and quality that have been produced by crossing a Vinifera 
variety with one of the native sorts. These varieties have the 
advantage in being hardier and more productive than the Vinifera 
parent. A few old and new hybrids that are well worthy of trial 
are given below. 

Allen's Hybrid is the first named hybrid between Vitis laibrusca 
and V . vinifera. Its fruit ripens with and resembles the Golden 
Chasselas, one of its parents, but unfortunately the vine is only 
moderately productive. The clusters and berries are medium in 
size and greenish-yellow in color. The flesh is meaty, tender, sweet, 
vinous, and high in quality. 

Golden Muscat was produced at this Station by crossing Muscat 
de Hamburgh with Diamond. The vine is hardy and productive, 
and the clusters are large and tapering. The berries are large, oval, 
greenish yellow with a white bloom, juicy, slightly meaty, sweet, 
vinous, muscat-flavored, and very good in quality. Since this attrac- 
tive, highly flavored grape ripens after the Concord, it is well worth 
a trial. Its skin is tender, which is a handicap for shipping, and 
for maximum quality it requires hot weather when ripening. 

Keuka, another Station seedling, was produced by crossing Chas- 
selas Rose with Mills. The vine is hardy, medium productive, and 
ripens its fruit about 1 week later than Concord. The clusters are 
medium, compact, cylindrical to tapering, and the berries medium, 
roundish oval, dark red with a lilac bloom, tender, juicy, sweet, 
vinous, and very good in quality. The skin is medium tough and 
adherent to the flesh. Keuka is an excellent keeper in storage. 

Mills was originated about 1870 by W. H. Mills of Hamilton, 
Ontario, by crossing the Muscat Hamburgh with Creveling. The 
berries of this grape have a thick, tough, adherent skin and a firm, 
meaty, sweet, vinous flesh and keep in storage until late spring. 
The clusters are large, cylindrical to tapering, compact, and the ber- 
ries large, oval, jet-black, aromatic, and very good in quality. The 
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vine is vigorous and productive, but subject to winter injury and 
mildew. This variety has proved to be an excellent parent and 
is well worthy of a trial. 

Seneca, a very early white grape, is predominantly European but 
much hardier. This variety was derived by crossing Lignan Blanc 
with Ontario. Clusters medium in size, tapering, medium compact; 
berries medium in size, oval; flesh tender, melting, juicy, very sweet, 
aromatic, vinous, quality very good. Recommended as a table grape. 

Stout Seedless, a white seedless grape, was produced by crossing 
a near seedless seedling with the Sultanina Rosea, a seedless variety 
grown in California. Its vine has suffered from winter injury and 
has not been overly productive. Its fruit ripens in midseason. 
Clusters are large, and the berries small, oval, tender, juicy, sweet, 
and vinous. Well worthy of trial and in cold sections should be 
winter protected. 

Urbana was produced at this Station by crossing Ross with Mills 
and, like Mills, is a most excellent keeper. The fruit of this variety 
is much like a Vinifera, since its berries are roundish oval, firm, 
and tender-fleshed and possess a skin that adheres to the pulp. The 
vine is productive but slightly tender during severe winters. The 
clusters are medium to large, cylindrical, and compact, and the ber- 
ries are large, light red, aromatic, vinous, sweet, and very good in 
quality. Since its season is nearly as late as Catawba, Urbana should 
be grown under favorable conditions. 

March 1, 1934 RICHARD WELLINGTON 



